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The  mailbag  is  full  of  questions  about  food  again.    The  letters  today  ask 
where  to  store  dried  vegetables. .  .how  long  to  cook  root  vegetables ..  .V7:g;-  they 
can't  can  as  their  not hers  did.    Home  economists  and  plant  scientists  of  the  U.S. 
Department  of  Agriculture  give  the  answers. 

Here  is  the  first  question:  "Where  is  the  best  place  to  store  dried  peas 

and  navy  beans  and  other  dried  vegetables ...  in  the  cellar  storeroom  with  other 
vegetables? 11 

No.    Plant  scientists  advise  against  storing  dried  beans,  peas  or  air.-  other 
dried  vegetables  in  a  cellar.     Often  tne  cellar  is  damp.    Dampness  is  all  right 
for  root  vegetables.. .keeps  them  from  drying  out.    But  dried  vegetables  in  a  damp 
place  will  absorb  dampness,  and  then  many  of  them  will  spoil.    The  place  to  keep 
dried  beans  and  peas  is  a  dry  place. 

Let  the  beans  and  peas  mature  in  the  garden.     Then  pick  them  and  spread 
tnem  out  in  a  warm,  dry  place  like  the  attic  floor  until  they  are  thoroughly 
dry.    Shell  them.    Put  them  in  tight  containers  like  tin  cans  or  glass  jars... 
or  in  paper  bags  with  tne  tops  tightly  folded.     Then  store  them  in  a  cool,  dry, 
Well-ventilated  place  until  you  want  them.     If  you  store  them  in  bags,  hang  them 
up  to  keep  out  of  reach  of  rats  and  nice,  and  to  prevent  insects  from  getting 
at  them. 

Another  way  of  drying  navy  or  other  bush  beans,  limas  and  soybeans,  is  to 
let  them  mature  on  the  vines  until  most  of  the  pods  are  ripe.     Then  pull  the 
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whole  vine  and  let  it  "cure"  like  hay  in  a  fairly  Warm  place.    When  the  pods 
are  thoroughly  dry,  shell  the  "beans  and  store  them* 

But  when  it  comes  to  drying  young,  fresh,  green  snap  "beans,  that's  another 
story  for  another  day.    Now  let's  go  on  to  the  second  letter: 

"Please  tell  me  how  to  cook  beets  and  rutabagas  and  other  root  vegetables." 

The  home  economists  say  the  cooking  time  depends  on  which  vegetable  you  are 
cooking,  and  whether  it  is  young  or  old.  Naturally,  it  takes  longer  to  cook  old 
mature  beets  or  carrots  than  to  cook  young  tender  ones. 

Unless  the  roots  are  very  strong  or  tough,  you  can  just  wash  then  and  boil 
them  whole  in  their  skins.    You  may  have  to  peel  or  scrape  the  larger,  older 
roots,  and  perhaps  cut  them  up  to  shorten  the  cooking  time.     If  you  must  peel 
them,  make  the  peelings  thin,  or  just  scrape  the  skin  off.    Don't  peel  beets  be- 
fore you  cook  them.    Leave  an  inch  or  two  of  stem  on  beets... also  the  long  tap 
root.    If  you  cut  closer  into  a  beet,  it  will  lose  all  its  bright  red  color  in 
the  cooking  ••■rater.    After  beets  are  cooked,  give  tham  a.  quick  dip  in  cold  water 
and  you  can  slip  off  the  skin  like  a  glove. 

The  usual  way  of  cooking  root  vegetables  is  to  boil  them  or  pan  them.  For 
a  change,  you  can  mash  the  boiled  vegetables  once  in  a  while.    Many  homemakers 
serve  mashed  rutabagas  or  white  turnips  with  an  equal  amount  of  mashed  white  po- 
tato, beaten  together  until  the  whole  mass  is  fluffy. 

To  boil  root  vegetables,  have  the  water  boiling  and  salted  with  1  teaspoon- 
ful  of  salt  to  each  quart  of  water.    Use  only  enough  water  with  young  tender 
roots,  like  b?by  carrots,   to  keep  them  from  sticking  to  the  pan.    Have  enough 
water  to  cover  older  root  vegetables.    Put  a  lid  on  the  pan  to  shorten  the  cook- 
ing time,  ;  nc1  cook  until  the  roots  are  just  tender.     You  can  pierce  with  the 
point  of  a  knife  to  test  them.  • 

Now  about  the  length  of  time  to  boil  different  root  vegetables.    The  time- 
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table  averages  this  way:    Young  "beets,  30  to  45  minutes;  older  beets,  an  hour  to 
and  hour  and  a.  half... young  carrots,  15  to  20  minutes. .  .older  carrots,  20  to  25 
minutes. . .parsnips,  20  to  30  minutes. .. onions  30  to  40  minutes;  rutabagas  20  to 
30  minutes. . .turnips,  15  to  20  minutes.     It's  almost  impossible  to  give  exact 
cooking  times,  because  the  age  and  size  of  the  vegetable  makes  so  much  difference. 
Cooking  the  vegetables  whole  takes  longer  than  cooking  them  cut  up. 

And  now  for  a  question  about  canning:  "My  mother  always  put  up  her  tomatoes 
by  boiling  in  an  open  kettle  and  then  pouring  right  into  the  jars.    But  canning 
specialists  today  don't  seen  to  recommend  this  easy,  open-kettle  method.  TThy  not?" 

This  old .  open-kettle  method  was  easy,  but  there  was  much  more  risk  of 
spoilage  ^itr  it  than  by  the  newer  methods.    The  old  method  of  boiling  the  vege- 
table   in  an  open  pan  on  the  stove... then  packing  immediately  in  jars. *. with  no 
further  processing  often  works  all  right  with  acid  f raits  and  tomatoes,  but 
failures  and  spoiled  jars  do  happen.     Spoilage  bacteria,  are  everywhere  in  the  air. 
So  they  may  get  into  the  jar  before  you  have  time  to  seal  it  after  filling  it... 
or  they  may  get  on  jars  and  tops  after  you  sterilize  them  and  before  you  finish 
sealing  them.     So  the  safer  method  is  to  hea.t  your  tomatoes  in  an  open  pan  first., 
pack  them  hot  in  hot  sterilized  jars. .. close  the  jars... and  then  process  the 
wnole  jar  down  under  boiling  water.    In  this  way,  you  combine  the  old  open- 
kettle  method,  ^ith  more  reliable  modern  nethods. 

Of  course,  you  can  never  use  either  the  open-kettle  method,  or  the  boiling- 
water-bath  for  any  non-acid  vegetables — and  that  means  almost  every  vegetable 
except  tomatoes — because  these  non-acid  vegetables  must  have  processing  at  tem- 
perature above  boiling  to  keep  safely.  You  need  a.  steam  pressure  canner  to  get 
tiiese  hign  temperatures.  Although  some  housewives  have  luck  even  when  they  use 
the  wrong  methods,  many  lose  both  the  vegetables  and  the  time  they  spend  or  them. 

If  you  have  more  questions  on  canning,  you  are  welcome  to  a  now  folder 
called  "Wartime  Canning  of  Fruits  and  Vegetables."     It's  free  from  the  IT.  3. 
Department  of  Agriculture,  Washington  26,  D.C. 


